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SUMMARY 
During the thermal treatment meat and meat products suffer significant changes which 
lead to the improvement of their organoleptic proprieties (texture, colour, flavour), of their 
digestibility and to the increase of the digestive use ratio. By heating of meat there occur 
physical and chemical changes of the muscular proteins which, in their turn, have an influence 
on the water retention capacity, pH value and ions redistribution. 
Following to the thermal treatment up to 100˚C the most important changes occur in 
proteins which are denaturised. The denaturation process leads to a structural change of 
proteins but preserves their integrity and respectively their molecular weight.  
There have been performed physical and chemical analyses in order to assess the 
progress of proteolysis on 10 samples of sausage (brand name: Cârnaţi trandafir)  and 10 
samples of salami (brand name: Salam de vară), during fabrication and storage at 10-12° C up 
to their expiry date. There have been assessed: the water content, pH value, total nitrogen, 
proteins content, ammoniacal nitrogen content and the protein splitting rates by standardized 
methods. During the fabrication of meat products the pH value changes in accordance with the 
fabrication phase and with the proteolytic changes suffered by meat, half-finished products, 
filling paste and the final product in a range from 5.85 up to 5.93  and from 6.11 to 6.23 
during the storage. During the fabrication and storage as final product, the water content 
decreases from 68.3 to 49.5 %. The total nitrogen content decreases during the fabrication and 
storage from 54.9 to 53.1 for the sausage brand Cârnaţ Trandafir and from 52.9 to 49.5 % for 
the salami brand Salam de vară. There has been recorded a proportional decrease of the 
proteins content. The ammoniacal and urea nitrogen moderately increase up to the delivery 
and intensively during the storage. The value of the protein splitting rates changes 
proportionally with the values of urea and ammoniacal nitrogen and in inverse ratio to the 
total nitrogen content. 
The proteolytic activity is not highlighted during the thermal treatment process due to 
the inactivation of some proteolytic enzymes but after fabrication and during the storage the 
proteolytic activity increases and is characterized by a decrease of total nitrogen  and an 
increase of urea and ammoniacal nitrogen and of the proteins splitting rates.  
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